
	

	

		 	

	
 
   

 
 
 
 
 
 
Apéritif  Champagne Bertrand Jorez, Blanc de Blancs, NV - Glass 12.5cl      12.5 
  
 
 
AMUSES-GUEULES     CHARCUTERIES    

Smoked Almonds  3   Saucisson     6 
Olives Verdi Dolci  3.5   Jambon de Bayonne    7 
Bread & Butter   3.5   Duck Rillettes     7  
Tapenade    3.5   Noix d’Épaule aux Herbes   8  
        Charcuterie Board    16 
     
SMALL PLATES TO SHARE  

Foie Gras Ravioli, Brown Butter & Sage        8 
Boudin Noir du Pays Basque & Apple Compote       8 
Escargots de Bourgogne ½ dozen         8.5 
 
Oyster, Bergamot Sabayon & Caviar Sturia (Piece)                   6.5 
Spelt Risotto, Bisque & Blue Belly Prawns       11 
 
Coq au Vin            11.5 
Pork Tenderloin Iberico « en Croute », Brussels Sprouts & Agen Prune Jus    13 
Onglet, Caramelised Parsnip & Truffle Mayonnaise       13 
Foie Gras Poêlé, Apple + Calvados Compote & Toasted Brioche     13 
 
Green Salad             3  
Beetroot Carpaccio, Orange, Feta Cheese, Thyme & Hazelnuts     5.5 
Pommes Dauphines + Sour Cream, Lemon & Coriander Sauce     6.5 
Chicory, Apple & Blue Cheese Croquette        8 
Stuffed Jack Be Little & Jerusalem Artishoke Crisps       8.5 
 
Roasted Camembert, Rosemary & Honey (20 min)       13.5 
 
CHEESE      DESSERTS  
1-£5.5, 3-£13.5, 5-£21     

Sainte-Maure de Tourraine (Goat, Loire) R Pear Carpaccio, Dulcey Crumble 
Morbier (Cow, Franche-Comté) R   & Kampot Peppercorn    7  
Mont d’Or (Cow, Franche-Comté) R  Dark Chocolate & Chesnut Tart    7 
Fourme d’Ambert (Cow, Auvergne) P Tatin de Cannelé & Apple    
St Nectaire (Cow, Auvergne) R   w/Crème Fraiche (25min)     7 
     
 
 

	
Some	dishes	may	contain	nuts	or	their	derivatives.	Please	advise	our	staff	if	you	have	any	allergies	or	concerns.	
																																																	A	discretionary	12.5%	service	charge	will	be	added	to	your	bill. 	
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